ig, 


FEE 


Christmas Cookies 


Santa’s Boots 


Makes about 6 dozen Woman’s Day Kitchen 

1 cup HONEY 2 CUPS SIFTED FLOUR 

1 cup suGAR 1/2 TEASPOON SALT 

2. TABLESPOONS 1/4 TEASPOON EACH 
ORANGE JUICE CINNAMON, CLOVES, 

1 OUNCE EACH CITRON, NUTMEG, ALLSPICE 
CANDIED ORANGE CONFECTIONERS -SUGAR 
PEEL, LEMON PEEL FROSTING 

2 CUPS BLANCHED RED SUGAR 
ALMONDS 


3 CAN BE Heat honey. Add sugar and juice; stir 
FROZEN until sugar is dissolved. Force citron, 
peels, and nuts through food chopper, using fine 
blade. Add to first mixture. Add sifted dry ingredients. 
Cover, and refrigerate 8 days. Roll very thin on floured 
board, and cut with floured Santa’s-boot cutter. Bake 
on greased cookie sheets in moderate oven, 325°F., 
about 10 minutes. Remove at once to racks to cool. 
Spread with frosting. Sprinkle cuffs of boots with red 
sugar. Store a week or two in airtight container before 
using. Will not ship well. 


